
  
H A R V E S T    H I L L 

C S A    N E W S L E T T E R 
 Week 12: September 3rd, 2015 

WHAT’S IN THE BOX 
Lettuce 

Carrots 

Broccoli 

Tomatoes 

Potatoes 

Onions 

Summer Squash / Zucchini 

BILL’S FUNKY MINUTE:  
It is transition time on the farm; not only with 

the veggies but for our family as well. Ellen and I will be 

gone from the farm on Tuesday and Wednesday, driving 

our youngest, Maya, to college in New Brunswick, 

Canada for her next adventure. It is very bitter sweet. 

Much like some of the veggies that are slowly fading to a 

distant past, summer squash is experiencing it’s last 

hurrah. The crew will be happy, but the boxes will have 

the last of the squash this week as the plants have run 

their course. This week will be the start of fall crops, 

though with this magnificent weather and summer 

belatedly arriving, it doesn’t really seem that fall will be 

here too soon (though we all know better). You can 

count on potatoes and onions being in your boxes each 

week until the last delivery on October 15.  

This is the time of the year when I start cover-

cropping for the winter. I like using oats now, as they 

grow fast and add great organic matter to the soil and 

winterkills, so that in the spring it plows in easily. In 

fields where I will not be planting as early next spring, I 

will use winter rye. 

Please think about coming to the farm on 

Thursday, September 10 for from 5-7 for a meal, farm 

tour and to meet the crew. This is a family friendly 

gathering and sponsored by Green Mountain Farm to 

School, which I provide veggies for.  

(Please see attached flyer). 

 

Be well and peaceful times, 

Bill 

 

 

Red onions curing in the field 

Green Mountain Farm To School, a non-profit located in Newport, is sponsoring a dinner here at the farm from 5-

7pm next Thursday, September 10. They will be bringing their “lunchbox  foodtruck” to the farm serving wraps and 

salad for free, with a donation if you’d like. One of the goals of Green Mountain Farm to School is to establish 

greater access to healthy food in the Kingdom throughout the schools and the community, while spurring economic 

growth in the area. Our farm has been selling produce for several years to GMFTS. It is a great program and I am 

very proud to be one of the farmers supporting their effort. It is truly a win- win relationship. 

Come and tour the farm and get a chance to hang out in beautiful Walden! 

RSVP to Bill at 563-2046 or gershunhalf@gmail.com 

 

 



  

 

  

RECIPES: Inspired by this week’s produce 

Summer Vegetable Tian 
By Budget Bytes 

INGREDIENTS 

 1 tablespoon olive oil 

 1 medium yellow onion 

1 teaspoon minced garlic 

1 medium zucchini 

1 medium yellow squash 

1 medium potato 

1 medium tomato 

1 teaspoon dried thyme 

1 cup shredded Italian cheese 

Salt & pepper to taste 

DIRECTIONS 

1. Preheat oven to 400 degrees. Finely dice onion 

and mince garlic. Sauté both in a skillet with olive 

oil until softened (about 5 minutes). 

2. While the onion and garlic are sautéing, thinly slice 

the rest of the vegetables. 

3. Grease the inside of an 8x8 square or round 

baking dish. Spread the softened onion and garlic 

in the bottom of the dish. Place the sliced 

vegetables in the baking dish vertically, in an 

alternating pattern. Sprinkle generously with salt, 

pepper, and thyme. 

4. Cover dish with foil and bake for 30 minutes. 

Remove the foil, top with cheese and bake for 

another 15-20 minutes or until the cheese is 

golden brown. 

Send us photos and/or recipes of what you 

created with your Harvest Hill CSA box to be 

featured in a future newsletter! 

Email us at:  clyle@rams.colostate.edu 

 

 

INTERN’S PERSPECTIVE:  One of the perks of 

working at an organic farm is the vast amount 

of free veggies we get to cook with. With two 

vegetarians and one meat-eater who is learning 

new ways to prepare vegetables, we each have 

our own ways of getting creative in the kitchen. 

A quick and easy favorite we usually do for 

lunch is to gather as many vegetables into our 

arms as we can, dice them up, and sauté with 

olive oil and seasonings. Molly likes to make 

homemade hummus and slice her veggies into 

bite-sized pieces for dipping. Christy typically 

bakes her veggies, as it’s a good excuse to 

make French fries alongside seasoned 

vegetables. Tim was caught taking a bite out of 

a red onion as if it were an apple, though he 

usually sautés zucchini and yellow squash in a 

pan with butter. However you may prefer your 

produce, the options sure are unlimited! 

 

 


